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(57) Abstract: 

PROBLEM TO BE SOLVED: To obtain a pie having an 
outer skin giving a crispy texture, when thermally cooked 
with a microwave oven. 

SOLUTION: This pie for cooking vMh a microwave oven 
is made from a pie dough having a composition 
comprising 8-11 pts.wt. of gluten. 13-14 pts.wt. of oils 
and fats, 12-13 pts.wt. of dextrin, 2.0-4.0 pts.wt. of a 
protein having a gel-forming ability, 1-2 pts.wt. of an 
expanding agent and 0.1-0.25 ptwt. of an emulsifier. The 
method for producing the pie for heating and cooking 



with the microwave oven comprises wrapping an 
ingredient with the pie dough having the composition, 
baking the ingredient-wrapped dough, and subsequently 
freezing or refrigerating the formed pie. The gel-forming 
protein includes whey, plasma, soybean protein and 
albumen. 

COPYRIGHT: (C)1998,JPO 



(i9)02|cB4^iiF/f (jp) (12) ^ H 1^ ^ # (A) (ummmm^kmm^ 

#^¥10 - 4863 

(43)i;^BiB ^riclOip (1998) 1^130 



(BDIntCL* 




F I SW^*©Bif 


A 2 1 D 2/26 




A2 ID 2/26 


2/16 




2/16 


2/18 




2/18 


13/00 




13/00 


A 2 3 L 1/48 




A 2 3 L 1/48 






IBE®« »««C0»4 FD 4 H) 


(21)tHH»^ 


!»H3p8- 180042 


(71)|HISA 000199108 










¥^8^0996) 6^ 19 B 


























«fSft^mSC^|aBa 1 -40- 6 -403 






(74) ^m± mm mm (^i-i*) 


(54) mmoy^m^ 







(57) mm 

>'i-?^^tg^fco>?^>^x'?i^g2.o -4.0 mmn. 

- 2 SS^fe. ?L>fb^JO. 1 -0. 25afig|5 ct t^V- 



(2) 



10-4863 



1 

/^^m^mi:ho^>^<:!^n 2.0-4.0 fiflgp. m^n 
--2Mmn. %im\o. lo-o. 25mmux v /^r^m^i/v 

:7^^X-^(blood plasma). ^'cSiJ^ V^^iJ^^XU^IP 6 <J: 19 
^^^^^ 2. 0-4. 0 SfigP. i^Si^J 1 - 2 SgfflS^U^fL>fb 

0. 1-0. 25a»aso*i^j; y) t^^y<-^ ^m\z.^m^^ 

[0 0 0 1] 



* [0 0 0 2 J 

i!^V:^ t^-iS^fd'^L J: 5 ir-T-S^S (#ISBS60-49738 
«#ll¥^6-339345-^<2i^^)^;65^e>i^TV^^o bd-L. r 

[0 0 0 3] 

[0 0 0 4] 

[0 0 0 5] 
* [15 U 









m m 







[0 0 0 61 h— ;^^--ciDB^abfc^-<'r^ 

10 0 0 71 *^§g*t>l*. i<^J: ^Jfe^i^l-S-^V^ 40 

[0 0 081 ^>v^^srifeiijc-r-5i^esr;^^ y — -i^ 



8$ ^^M^s6ro-^6t)iE-a-x'iiafe^ic/i!9-r^-fc, 
[0 00 91 mm^<^ ±mii'hxi^. yj\-m0M<oth^ 



(3) 



IV 10-4863 



[0 0 10] ^yt. ^^}^T>'i>>^\^^tmt^^^^^iy hv:^ — 

[0 0 1 u ^r-c. ^m^Mv%^mioAo^o,25mm 

fr^^ofco ^<^^m. /J^^5i;^)^&40-45KSIfP 

S-llfiifflS) . 'f^^hV>^: 12-'13fi*lfe. ^^'/i- 
m^1lii:ho^>^<^n 2.0-4.0 ag^FP. J^SiSiJ 1- 

[0 0 12] ^m^(Dmn'i>n3--um&utfj: 20 

^5SofCo r<o?ajiMf^M^:?»5S5v^;^;65^y;=^fc'- 
(Om^t^^/V'rl^ S-llM^P. ?ffiJSB13-'14M?F|Sx "T 

h y >i2^\mmu. ^/^^m^m^h^^^^^^^^ 

2. 0-4. 0 SSSFP. IPSWJ 1-2 mSSiS. fL>fb^J 0. 1- 



c=^:/>/^<;Qia^35rmim<o?fiJii;65fflVMbn^o ^ 

[0 0 13] *:^B>g'Ctl. Bula^O^-^-f tK 
22-24fi»%4:*Px.. ^&lc«&oT. iSiKL. JEMUT 

mk.\^. -30*t;T*tp.L>M*^5-i8X:t;^/jrs^-c?&?^ 

[0 0 14] m^mMm\^^ox^^m^M:Vfm\^mm 

mm^^^s 150 ^-C135)^Xt5 200*Cx?5^3^;©i^b. ^< 

[0 0 15] 
[*2] 





n M 




1 


2 


3 


4 




44.9 

(tO.l) 


44.9 
(10.1) 


44.9 
(10.1) 


44.9 
(10.1) 


44.9 

(10.1) 




13.7 


13.7 


13.7 


13.7 


13.7 


(DE 10 ^ffl) 


12.1 


12.1 


12.1 


12.1 


12.1 




1.0 


2.0 


3.0 


4.0 


0.0 


K S 30 (9^ 


1.3 


1.3 


1,3 


1.3 


1.3 




0.8 


0.8 


0.8 


0.8 


0.8 


n ft so 


0,2 


0.2 


0.2 


0.2 


0.2 


7k (^) 


^.0 


25.0 


24.0 


23.0 


27.0 



[0 0 16] 



(4) 



10-4863 



[0 0 171 mmmRxj^itmm<D'^ii^^^<D^^i:m3 



[0 0 18] 
[^31 





^ » n 






1 


2 


3 


4 


OS) 


3.0 


3.5 




4.8 


0.5 















[0 0 19] 



